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UNITED STATES. 



MUNICIPAL ORDINANCES, RULES, AND REGULATIONS 
PERTAINING TO PUBLIC HYGIENE. 

[Adopted since July 1, 1911.] 

HOLLAND, MICH. 



Rule 6. Spitting or expectorating upon the floors of any public building, street car, 
or public conveyance, or upon any sidewalk, crossing, entrance, or other public place, 
is a menace to the public health, and the ordinance relating thereto shall be strictly 
enforced by the police department of the city of Holland. 

[Regulations, board of health, adopted Oct. 2, 1911.] 

LITTLE ROCK, ARK. 

PROTECTION OP FOODSTUFFS AND INSPECTION, SLAUGHTERING, HANDLING, CARE, AND 

SALE OP MEAT. 

Sec. 1. That within 30 days after the passage of this ordinance, the mayor shall 
appoint a chief food inspector, who shall have power, and whose duty it is declared to 
be, to inspect all meat, milk, and other articles sold or offered for sale in the city of 
Little Rock. And the mayor shall also appoint such other inspectors as may be 
necessary, by and with the consent of the city council. Said inspectors shall be 
required to pass either the United States Government examination for food inspector 
or such other examination as the board of health may require, same to be conducted 
by the board of health. 

Sec. 2. The term of office of the inspectors shall be one year, except that the same 
shall expire with the appointing mayor. The chief food inspector shall receive a 
salary of $100 per month, and the other inspectors shall receive $85 per month, payable 
monthly, out of the inspection fund hereinafter provided for, upon voucher properly 
drawn. Said inspectors may be discontinued by the mayor at any time, for insuf- 
ficiency of inspection fund or other cause. All vacancies are to be filled by appoint- 
ment by the mayor. Said inspectors shall enter into bond to the city of Little Rock, 
to be approved by the mayor and board of health, in the sum of $1,000 each, condi- 
tioned upon the faithful performance of duty. 

Sec 3. The board of health shall have general supervision over the inspections 
provided for in this ordinance, prescribing Buch regulations as will, in its judgment, 
most effectively carry out the objects of this ordinance. 

Sec. 4. The board of health shall have power to provide a place or places for inspec- 
tion of all cattle, hogs, sheep, goats, and other animals, the locations of same to be 
subject to the approval of the city council, and, in the name of the city, to enter into 
a contract for the necessary premises where such inspection may be done: Provided, 
Said contract shall not be for a longer time than one year, and shall be approved by 
the board of public affairs: Provided further, That the" city shall exercise such super- 
vision over such place or places as may be necessary to secure sanitary conditions: 
Provided further, That all persons, for the purpose of purchasing meats, hides, offal, 
or other products of the animals inspected, shall have free access to said premises at 
all times. 

Sec. 5. For such inspection said inspectors shall collect the following fees: For 
grown cattle and yearlings, 25 cents each; for calves, hogs, sheep, goats, and other 
small animals, 15 cents each; and shall pay all funds derived therefrom over to the 
city collector, who shall place the same to the credit of the inspection fund. The 
inspector shall keep a record of all animals inspected by him, giving description, 
marks of identifications, and owner, and file same at the end of each month with the 
city collector. 
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Sec. 6. Warrants may be drawn on said inspection fund by order of the board of 
health for incidental expenses involved in carrying out the provisions of this ordinance 

Sec. 7. Said inspectors shall have power to enter any butcher shop, dairy, bakery, 
grocery store, fruit stand, cold-storage plant, hotel, restaurant, or any other premises 
for the purpose of inspection, and upon finding any article or articles which is in any 
way contaminated or unfit for consumption shall seize and destroy the same. 

Sec. 8. For the purpose of carrying out the provisions of this ordinance the inspec- 
tors are empowered to make arrests and perform other duties of police officers, and 
shall wear police uniform and badges. 

Sec. 9. Any person, firm, or corporation selling, offering for sale, or having in his, 
her, or its possession, with the intention of selling, as food, any uninspected meats, 
required by this ordinance or the order of the board of health to be inspected, or any 
person, firm, or corporation knowingly buying uninspected meats shall be deemed 
guilty of a misdemeanor, and upon conviction in police court shall be fined not less 
than $10 nor more than $25 for each and every offense. Any person, firm, or corpo- 
ration selling, offering for sale, or having in his, her, or its possession for the purpose 
of selling any contaminated article of food shall be deemed guilty of a misdemeanor, 
and upon conviction in police court shall be fined not less than $10 nor more than $25. 

Sec. 10. This ordinance shall take effect and be in force from and after its passage, 
and all ordinances in conflict herewith are herebv repealed in so far as they conflict. 

[Ordinance No. 1706, adopted July 25, 1911.1 

Regulations of board of health provided for in foregoing ordinance. 
Regulation No. 1. 

Sec. 1. Establishments. — This term shall mean any slaughtering, meat canning, salt 
ing, rendering, or any place where inspection is conducted or where meats or other 
foodstuffs are sold or offered for sale. 

Sec. 2. Little Rock inspected and passed. — This phrase or any authorized abbrevia- 
tion thereof shall mean that the carcasses, parts of carcasses, meat, or meat-food 
products so marked have been inspected and passed for food under ordinance 1706 
and these regulations. 

Sec. 3. Little Rock inspected and condemned. — This phrase shall mean that the car- 
casses, parts of carcasses, meat, or meat-food product so marked are unfit for human 
food and must be destroyed, as provided in regulation 5, section 1 and section 2. 

Sec. 4. Carcass. — This word shall apply to the carcass of an animal that has been 
killed under these regulations and shall include all parts that are to be used as food. 

Sec. 5. Primal parts of carcasses. — This phrase shall mean the usual sections or cuts 
of the dressed carcass commonly known as sides, shoulders, hams, backs, bellies, 
quarters, tongues, livers, tails, etc., before they have been subdivided preliminary 
to use in the manufacture of meat food products. 

Sec. 6. Meat food products. — A meat food product, within the meaning of these regu- 
lations, is considered to be any article of food intended for human use which is derived 
or prepared in whole or in part from any edible portion of the carcass of cattle, calves, 
sheep, swine, "or goats, if the said edible portion so used is considerable and definite 
portion of the finished food. 

Sec. 7. Foodstuffs. — This term shall mean any article or articles sold or offered for 
sale as human food. 

Regulation No. 2. 

Sec. 1. An ante mortem inspection and examination shall be made at place or places 
where slaughtering is done, of all cattle, calves, sheep, swine, or goats about to be 
slaughtered for sale in Little Rock. (This shall not be construed to prevent producers 
from butchering at home stock raised by them, provided that the places and manner 
of slaughter by producers shall be subject to inspection and regulation.) 

Sec. 2. Any animal showing symptoms of being affected with any disease or condi- 
tion which would cause its condemnation, if disease is of an incurable or contagious 
nature, shall be slaughtered at once. And, if post-mortem examination shall prove 
the diseased condition, such carcass shall be destroyed as provided in regulation 5, 
section 1. But the chief food and meat inspector shall have the discretion of per- 
mitting the owner to refrain from slaughtering such animal. Should the owner be 
dissatisfied with the ante mortem inspection, he shall have the right to call a com- 
petent veterinarian, who, together with the inspector, shall select a third veteri- 
narian, and the majority opinion of these three shall control as to the disposition of 
such animal. The third veterinarian called in shall be paid by the owner if condemna- 
tion is upheld; otherwise by the city. 
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Regulation No. 3. 

• Sec. 1. A careful post-mortem inspection and examination shall be made, at the 
place or places established by the city for inspection of all carcasses of cattle, calves, 
sheep, swine, or goats intended for use as food in the city of Little Rock, and the 
owner of such carcass shall present the same at such place or places at the time and 
during the hours when the inspector shall be making inspections thereat. 

Sec. 2. Carcasses will not be inspected and marked as provided in regulation 3, 
section 3, unless the head, hide (attached to the nose), heart, liver, lungs, and kidneys 
are held by their natural attachments. The spleen may be detached from the stomach, 
but must be brought in with the carcass from which it was taken, attached by some 
artificial means, as a skewer. 

Sec 3. Upon all carcasses, parts of carcasses, free from disease and sound, whole- 
some, and fit for human food, there shall be placed by the inspector, or his assistants, 
the words "Little Rock inspected and passed," or an abbreviation thereof, and such 
other matter as may be required by the board of health. 

S ec . 4 . Should any lesion of disease be found at post-mortem examination the carcass, 
parts of carcass, or organ shall be marked by the inspector, or his assistants with the 
words "Little Rock inspected and condemned, "or an authorized abbreviation thereof, 
and the same shall be destroyed for food purposes as provided in regulation 5, section 1. 
Carcasses, parts, or meats so marked shall not be washed or trimmed unless such 
washing and trimming is authorized by the inspector. 

Regulation No. 4. 

Sec 1. Any animal rejected by milk and dairy inspector on account of reacting 
on tuberculin test, or for other disease, may be brought to place or places where 
inspection is conducted, and if lesions are slight, or its use as meat is not injurious 
to the public health, carcass may be passed for food and the same may be disposed 
of as meat by the owner. 

Regulation No. 5. 

Sec 1. All carcasses and parts of carcasses condemned by the inspector, or his 
assistants, will remain the property of the owner, but will be saturated with such 
agent (chemical) as will prevent such condemned carcass or part of carcass from being 
used or sold as food; and said owner shall immediately remove such condemned 
carcass, parts, or organ, from within the city limits and at once destroy same. If 
the owner of a carcass shall be dissatisfied with the inspection he shall have the right 
to call a veterinarian, who, together with the inspector, shall select a third person, 
who is a veterinarian, and the three shall reexamine said carcass, and if a majority 
find that said carcass shall be condemned, then the owner shall bear the expense of 
the examination; but if such previous condemnation is held erroneous, then the 
city shall bear said expense. 

Sec 2. When any meat or other foodstuffs is condemned by the inspector, or his 
assistants, when condemned in a butcher shop, grocery, bakery, restaurant, lunch 
stand, or any other place where meat or other foodstuffs are sold, offered for sale, or 
stored, the same shall be removed from such place immediately upon the order of the 
inspector or his assistants, and shall, at his discretion, by him be saturated with 
such agent (chemical) as will prevent such condemned meat or other foodstuffs being 
sold for food. 

Regulation No. 6. 

Sec 1. Ceilings, walls, pillars of establishments shall be kept in a clean and 
sanitary condition, and when deemed necessary by the inspector, or his assistant, 
they shall be washed, scraped, painted, or otherwise treated as required. When floors 
or other parts of a building or tables, or other part of the equipment, are so old, or in 
such poor condition that they can not be readily made sanitary, they shall be removed 
and shall be replaced by suitable materials. All floors upon which meat or other 
foodstuffs are piled shall be so constructed that they can be kept in a clean and 
sanitary condition", and all meats, or other foodstuffs, piled upon floors shall be suitably 

firotected from trucks, etc. Walks and platforms and approaches leading into estab- 
ishments shall be kept clean to prevent tracking dirt into the same. 

Sec. 2. All trucks, trays, and other receptacles, all chutes, platforms, racks, tables, 
etc., and all knives, saws, cleavers, and other tools, and all utensils, machinery, and 
vehicles used in moving, handling, cutting, chopping, mixing, or other processing 
shall be thoroughly cleaned before using. 
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Sec. 3. All wagons, vehicles, or other means of transporting meat shall be kept 
in a clean and sanitary condition, and when in use shall be kept covered with clean 
tarpaulins, or sheets, so that dust, flies, and all foreign matter shall be excluded 
therefrom, and the meat or foodstuffs kept free from infection. 

Sec. 4. All slaughtering of animals within 1 mile of the city limits must be done 
at the places designated by the board of health, and plans and locations of places 
intended to be built in the future must be approved by the board of health before 
any slaughtering is done thereat. 

Sec. 5. Managers or owners of establishments must require employees to be cleanly. 
"The aprons, frocks, smocks, or other outer clothing worn by employees who handle 
meat, meat food products, or other foodstuffs shall be of a material that is readily 
cleansed and made sanitary, and only clean garments shall be worn. Persons who 
handle meat, meat food products, or other foodstuffs shall be required to keep their 
hands clean and they shall be required to pay attention to the cleanliness of their 
boots and shoes. 

Sec 6. Persons affected with tuberculosis or any other communicable disease shall 
not be employed in any of the departments of any establishment where carcasses are 
dressed, meat is handled, meat food products or other foodstuffs are prepared or 
offered for sale, and any employee of such establishment who may be suspected of 
being so affected shall be reported by the chief food and meat inspector to the board of 
health. 

Sec. 7. All water-closets, toilet rooms, and dressing rooms shall be entirely separated 
from compartments in which carcasses are dressed, meat, meat food products, or other 
foodstuffs are cured, stored, packed, handled, prepared, or offered for sale. Where 
such rooms open into compartments in which meat, meat food products, or other food- 
stuffs are handled or offered for sale, they must, when this is deemed necessary by the 
inspector, be provided with properly ventilated vestibules with doors which can be 
kept closed. They shall be conveniently located, sufficient in number, ample in size, 
and be kept in a sanitary condition. 

Sec. 8. Rooms or compartments in which meat, meat food products, or other food- 
stuffs are prepared, stored, packed, handled, or offered for sale shall be free from odors 
from toilets, catch basins, casing departments, tank rooms, hide cellars, etc., and shall 
be kept free from flies and other vermin by screening or other suitable methods. All 
rooms or compartments shall be provided with cuspidors of such shape as not to be 
readily overturned or upset and of such construction and material as to be readily 
disinfected, and employees who expectorate shall be required to use them. 

Sec. 9. The feeding of hogs or other animals intended to be slaughtered for food to 
be sold in the city of Little Rock on the refuse or offal of slaughterhouses shall not be 
permitted. 

Sec. 10. All yards, fences, pens, chutes, alleys, etc., belonging to the premises where 
inspection is conducted or where meats or other foodstuffs are offered for sale, whether 
they are used or not, shall be maintained in a sanitary condition. 

Sec. 11. Butchers or others who dress or handle diseased carcasses or parts shall 
cleanse their hands and tools of all grease and then immerse them in a prescribed dis- 
infectant and rinse them in clear water before dressing or handling healthy carcasses. 
Facilities for such cleansing and disinfection, approved by the board of health or chief 
food and meat inspector, shall be provided by the owner of establishments where 
slaughtering is conducted. 

Sec. 12. Due care must be taken to prevent meat or other foodstuffs from falling 
on floor, and in the event of having so fallen, they must be condemned, or the 
soiled portion removed and condemned. 

Sec. 13. Carcasses shall not be inflated with air from the mouth, and no inflation 
of carcasses except by mechanical means shall be allowed. All inflation of carcasses 
must be done in the presence of the inspector, otherwise he shall not be permitted 
to mark same as " inspected and passed . ' ' Carcasses shall not be dressed with skewers, 
knives, etc., that have been held in the mouth. Spitting on whetstones or steels 
shall not be allowed. 

Sec. 14. Only good, clean, and wholesome water shall be used in the preparation 
of carcasses, parts, meats, or other foodstuffs. Whenever there is any doubt regarding 
the sanitary condition of the water used the inspector shall take sample of same and 
submit it to the city bacteriologist. 

Sec. 15. Wagon yards, or other similar places, where carcasses are held during the 
day or night, shall provide a closed room in which carcasses, or parts of carcasses, 
must be placed so as to protect same from dust, flieSj or other foreign matter, said 
room or rooms to be kept in a clean and sanitary condition at all times. 



